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MD.13.   

Title BEE FEEDING PROCESS 

Authors 
Eremia N., Macaev F., Sucman N., Pogrebnoi S., Coșeleva 

O.  

Institution Technical University of Moldova 

Patent no. Patent application no. s 2022 0080 

Description 

EN 

The bee feeding procedure includes feeding them in the 

spring with a mixture of 50% sugar syrup and 1.0-3.0 ml/L 

of an aqueous solution consisting of 1.0% 

hexaaminecobalt(III) chloride and 1.5% of Steviozide 

glycosides, in the amount of 1.0 L of mixture to a family of 

bees, over every 7 days, from April until the main harvest. 

 

MD.14.   

Title BEE FEEDING PROCESS 

Authors 
Eremia N., Macaev F., Sucman N., Pogrebnoi S., Znagovan 

A., Modvala S., Mardari S.   

Institution Technical University of Moldova 

Patent no. Patent application no. s 2022 0081 

Description 

EN 

The bee feeding procedure includes feeding them in the 

spring with a mixture of sugar syrup in a concentration of 

1:1 and 2.0...4.0 ml/L of biostimulator which is a 1.0% 

aqueous solution of hexaaminecobalt(III) chloride and 1.5% 

of Rebaudioside A glycosides, in the amount of 1.0 L of the 

mixture to a family of bees, over every 6 days, starting in 

April until the main harvest. 

 

MD.15.   

Title Dried fruit bar production process 

Authors 
Ceșko Tatiana, Sturza Rodica, Gurev Angela, Dragancea 

Veronica, Ghendov- Moșanu Aliona 

Institution Technical University of Moldova 

Patent no. MD 10140 of 2022.10.06 

Description 

EN 

The process consists in the preparation of vegetable bars 

from dried fruits with a dry matter content of 80...82 %, 

dried berries: sea buckthorn or rosehip or aronia berries with 

a dry matter content of 92...95 %, irradiated with 

microbiological lamps with a power of 35 W for 5...30 min, 

dried fruits are crushed to a granularity of 10...70 µ, mixed 

with 20...30 % of the total amount of suspension with active 

acidity pH 3.1...3.7 prepared from pectin, citric acid, 
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concentrated hydroalcoholic extract with a dry matter 

content of 70....85 % obtained from berry powders (sea 

buckthorn, or rosehip, or aronia) and water heated to a 

temperature of 45...50 °C; the mixture is shaped, cut into 

pieces, glazed with the rest of the pectin suspension, dried at 

a temperature of 40...65 ºC to a final humidity of 18...23 % 

and packaged. The hydroalcoholic extract were obtained 

from powders of forest fruits (sea buckthorn, or rosehip, or 

aronia) taken in a ratio of 1:12...1:15 with an ethyl alcohol 

solution of 20...80 % v/v, microwave extraction is carried 

out at a magnetron power of 150...800 W, frequency of 

2400...2500 MHz, microwave pulse duration 100 ms...10 s, 

temperature 30...65 °C for 1...10 min, filtering and 

concentrated in a rotary evaporator at a temperature of 

60...65 °C to a dry matter content of 70...85 %. 

  

 

MD.16.   

Title 

Method for decreasing the working temperature and 

increasing the sensitivity to n-buthanol and hydrogen gas 

by gamma radiation field treatment of Pd functionalized 

ZnO:Eu sensors 

Authors 
Lupan Cristian, Bîrnaz Adrian,                                          

Buzdugan Artur, Lupan Oleg 

Institution Technical University of Moldova 

Patent no.  Patent application No. a 2022 0051/28.11.2022 

Description 

EN 

The invention relates to the method of improving the 

performance of n-butanol and hydrogen gas nanosensors 

based on Pd functionalized ZnO:Eu at lower operating 

temperatures by treatment for 60 seconds in gamma 

radiation field from Cs-137 source. 

The gas response (S) is determined as the ratio of the signal 

in the presence of the detected object to the signal in the 

absence of the detected object S=Igas/Iair. 

After treating the nanosensor in gamma radiation field, the 

response value increased from 2.3 to 3.3 for 100 ppm 

hydrogen gas at 150 °C. 

After treatment in the gamma radiation field the response 

value for 100 ppm n-butanol was 1.5 at 150 °C and 1.4 at 

200 °C, compared to the response level below the detection 

threshold of the nanosensor untreated in the gamma 

radiation field. 


